
Bean to Cup
Miscela di Origini Selezionate

AROMA
An extremely intense blend delivering consistent 
performance. Full bodied with a thick, lasting 
crema. Notes of toast, cocoa and sandalwood. 
Balanced bitterness for a long-lasting finish.



                       
                                                                            
ROAST LEVEL:  Medium / Full City

ORIGINS                                                                     

FLAVOUR 
DESCRIPTION

NOTES OF:
Toast, Spices, Liquorice

PRODUCT
CODE PRODUCT WEIGHT IN 

GRAMS TIPOLOGY PIECES PER 
CASES CASES PER PALLET EAN CODE

47126 Bean to Cup
AROMA 1000 beans 6 84

(12 cases x 7 layers) 8001681471266

procaffé S.p.A.    Via Tiziano Vecellio, 73 - 32100 Belluno, Italia - Ph. + 39 0437.938160 - Email: export@procaffe.it - www.caffebristot.com

ESPRESSO BREWING TEMPERATURE: 89° - 92°C 
	
MINIMUM DOSAGE PER DOUBLE SHOT: 14 g

EXTRACTION TIME: 21 - 26 sec

LIQUID IN CUPS: 2 x 16-20 g / ca 2 x 20-25 ml

SUGGESTED WATER: Total Hardness ppm
	         Carbonate Hardness ppm
	         TDS ppm

STORAGE:  Room temperature; in a dry and cool place

EXPIRING DATE:  · 24 month
	    · Once opened: 36 hours (suggested)
	    · Once ground: 2 hours (suggested)

350 70 170 200

200 40 12080

200 40 170 200

SUGGESTED RECIPE

NUTRITIONAL FACTS
Average values - Per 100g

Energy	 335 kcal / 1.284 kJ
Fat	 11.2 g
	 of which satures	 4.78 g
Carbohydrates	 15.9 g
	 of which sugar	 < 0.5 g
Fiber	 49.0 g
Protein	 18.1 g
Salt	 < 0.02 g
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Miscela di Origini Selezionate
Bean to Cup AROMA


